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(57)Abstract 

PROBLEM TO BE SOLVED: To obtain a processed food capable of being used as a 
food for emergency, stockpiled for preparing the time of emergency such as calamity 
and distress, a food for urgent assistance for displaced persons or to a disaster area 
caused by abroad unstable political situation, a food for a rescue party, or the like, 
having a low water content and high calorie, and excellent in nutrient valance. 
SOLUTION: This processed food having a low water content and a high calorie, and 
excellent in nutrient balance is a curves plate-like one comprising 4-15 wt.% protein, 
30-55 wt.% lipid and 40-60 wt.% saccharide, and having 1.0-2.4 wt.% water content and 
550-950 Kcal/100 g calorie. A raw material dough obtained by adding water to a raw 
material containing cereals and kneading the obtained mixture is expanded on a net in a 
curved plate shape to be shaped into the curved plate shape, and the shaped product 
is heated and roasted from the lower part of the net to vaporize and volatilize the 
water content in a raw material dough, in the method for producing the processed food 
having the low water content and high calorie, and excellent in nutrient balance. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content characterized by 
being the processed food of the shape of a curved plate containing 4 - 15 % of the weight of protein, 30 - 55 % of the weight of lipids, 
and 40 - 60 % of the weight of sugar, and for the moisture content of this processed food being 1.0 - 2.4 % of the weight, and heating 
values being 550 - 650Kcal / 100g. 

[Claim 2] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content according to 
claim 1 whose curved plate-like processed food is a processed food of a configuration with which the crevice was formed in the center 
and the wall was formed in the outside periphery. 

[Claim 3] The processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content according to 
claim 1 or 2 whose curved plate-like processed food is a campanulate processed food. 

[Claim 4] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content according to 
claim 1 to 3 which succeeds in the shape of a layer which a curved plate-like processed food becomes from the layer containing many 
lipids, and the layer which contains a lipid few. 

[Claim 5] The processed food the curved plate-like processed food excelled [ processed food ] in the nutrition balance of the high 
calorie in the low-water-flow part content according to claim 1 to 4 using wheat flour as a main raw material. 

[Claim 6] The processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content according to 
claim 1 to 5 whose curved plate-like processed food is a puff pie or a hard pie. 

[Claim 7] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content according to 
claim 1 to 6 which an animal protein contains at 40 - 80% of the weight of a rate in protein. 

[Claim 8] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content according to 
claim 1 to 7 which a lipid contains at 35 - 50% of the weight of a rate in a processed food. 

[Claim 9] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content according to 
claim 1 to 8 whose curved plate-like processed food is the food for emergencies, or the food for emergency relief. 
[Claim 10] the raw material which adds water to the raw material containing cereals, and it comes to knead — the lower part of the 
this wire gauze after developing on the curved plate-like wire gauze and carrying out size enlargement of the ground to the shape of a 
curved plate — heating baking — carrying out — said raw material — the ground — the manufacture approach of a processed food 
excellent in the nutrition balance of the high calorie in the low-water-flow part content characterized by to carry out evaporation 
vaporization of the inner moisture. 

[Claim 11] The manufacture approach of a processed food excellent in the nutrition balance of the high calorie in the low- water-flow 
part content excellent in nutrition balance according to claim 10 of performing heating baking from the lower part of a curved plate-like 
wire gauze, and the upper part 

[Claim 12] The manufacture approach of a processed food excellent in the nutrition balance of the high calorie in the low-water-flow 
part content excellent in nutrition balance according to claim 10 or 11 of performing heating baking through a metal plate. 
[Claim 13] The manufacture approach of a processed food excellent in the nutrition balance of the high calorie in a low-water-flow part 
content according to claim 10 to 12 that a curved plate-like wire gauze is a campanulate wire gauze. 

[Claim 14] a raw material — the ground added and kneaded water in the raw material containing cereals — main — the ground — the 
butter which added and kneaded fats and oils in the layer and the raw material containing cereals — the ground — the manufacture 
approach of a processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content according to 
claim 10 to 13 which carries out the laminating of the layer. 

[Claim 15] The manufacture approach of a processed food excellent in the nutrition balance of the high calorie in a using wheat flour as 
main raw material low-water-flow [ raw material / containing cereals ] part content according to claim 10 to 14. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the processed food excellent in the nutrition balance of the high calorie in a low- 
water-flow part content, and its manufacture approach. Furthermore, main nutrients are contained with sufficient balance in detail, a 
heating value is as high as 550 - 650Kcal / 100g, and it is related with the manufacture approach for manufacturing the processed food 
which made the moisture content low with 1.0 - 2.4 % of the weight, and enabled prolonged preservation and which was especially 
excellent in the nutrition balance of the high calorie in a low-water-flow part content useful as the food for emergencies, food for 
emergency relief, etc., and it. 
[0002] 

[Description of the Prior Art] the takeout food article conventionally carried to the field activity of mountain climbing, exploration, a 
camp, etc., traveling abroad of a voyage etc., etc. — or the food for emergencies stored in order to prepare for emergencies of an 
earthquake, a flood, etc., such as disaster and an accident, — or As food for emergency relief, such as food for emergency relief to the 
refugee and stricken area by political-conditions anxiety of an overseas, and a rescue team's food, a takeout food article, and the food 
for emergencies and the food for emergency relief, such as instant noodles, are known. [, such as a can pan, ] Supposing various 
situations and situations of an emergency which may encounter from now on, various kinds of food is chosen beforehand and the 
stockpile warehouse for emergencies etc. is equipped with these takeout food article, the food for emergencies, or the food for 
emergency relief so that it can respond appropriately according to it. However, without the initial complement being contained with 
moisture and only heating, or pouring out boiling water, or various kinds of nutrients' only carrying out, and usually performing special 
cooking, processing processing, etc. in any way according to the application, so that it can respond appropriately in each case, the food 
for the emergencies of these various kinds must be built so that it can take in easily. 
[0003] 

[Problem(s) to be Solved by the Invention] However, since it was what is hard to be referred to as being the food which was not 
necessarily able to catch balance when the above-mentioned takeout food article, the food for emergencies, or the food for emergency 
relief is observed nutritionally and it had to continue taking in the takeout food article, the food for emergencies, or the food for 
emergency relief of these former for a long period of time when a long period of time is needed like disaster relief, it had a problem 
nutritionally with such food. However, in fact, since it is an emergency and emergency, the present condition is that problems, such as 
a rescue team's people and a deliverer's nutrition balance, were made deferment. Even if such especially a takeout food article, food for 
emergencies, or food for emergency relief performs various processings to the food containing starch excellent in nutrition balance, it 
is usually all common the moisture more than a constant rate and that about about 5 - 7% of moisture is contained. However, although 
based also on a store method or a state of preservation, since weight and capacity of food [ the takeout food article, the food for 
emergencies, or the food for emergency relief] containing comparatively many such moisture contents increase when it will be easy to 
decompose if these moisture of comparatively a lot of exists, and prolonged preservation cannot fully be borne and moisture exists, it 
serves as a failure also in the case of conveyance and carrying. Moreover, in order to take in a nutrition with sufficient balance 
nutritionally, there was also a problem that the food of varieties must be stored. Being able to take in separately by extracting from 
water, storm sewage, etc. of a mountain stream depending on the case with potable water, such as food separately prepared rather 
than it makes the moisture content contained in the above-mentioned food on the other hand exist in these takeout food article etc. 
and supplies the inside of the body, and a canteen to carry or a water supply system, it is impossible to supply the moisture content 
needed for the body with chisels, such as these takeout food article, from the first. 
[0004] 

[Means for Solving the Problem] So, while making it equal to prolonged preservation by making him hard for this invention person etc. 
to lessen the moisture in a takeout food article, the food for emergencies, or the food for emergency relief as much as possible, and to 
decompose him Furthermore, it is more important to attain lightweight-ization as the ease of conveyance or portable. Under an idea 
[ having transposed to other nutrients, such as a fat or protein, by the loss in quantity, and having prepared that it was / direction / 
wise for the emergency etc. ] While considering as the processed food of the low-water-flow part content which lessened the moisture 
in food as much as possible and containing the fat which is a main nutrient, protein, and sugar with sufficient balance moreover It aims 
at a general adult offering the food equipped with the required amount of calories. It is the food of a high calorie in which inner moisture 
carried out evaporation vaporization and which it made altitude at the low- water-flow part content, the raw material which comes to 
knead the raw material containing starch, such as cereals, with water as a result of repeating various researches — the food which 
developed the ground on the curved plate-like wire gauze and carried out heating baking — a raw material — the ground — The 
knowledge that it is the processed food which was excellent in mothball nature and was excellent in nutrition balance is acquired, and it 
comes to accomplish this invention. Therefore, the processed food excellent in the nutrition balance of the high calorie in the low- 
water-flow part content of this invention is a processed food of the shape of a curved plate containing 4 - 15 % of the weight of 
protein, 30 - 55 % of the weight of lipids, and 40 - 60 % of the weight of sugar, and is characterized by for the moisture content of this 
processed food being 1.0 - 2.4 % of the weight and heating values being 550 - 650Kcal / 100g. moreover, the raw material which the 
manufacture approach of a processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content 
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which be another invention of this invention add water to the raw material containing cereals, and it come to knead — the lower part of 
the this wire gauze after develop on the curved-plate-like wire gauze and carry out size enlargement of the ground to the shape of a 
curved plate — heating baking — carry out — said raw material — the ground — it be characterize by to carry out the evaporation 
vaporization of the inner moisture. 
[0005] 

[Embodiment of the Invention] [I] It is the processed food of a low-water-flow part content at a quantity calorie (1). Group ** (a) The 
processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content of constituent this invention A 
lipid five to 1 2% of the weight preferably four to 1 5% of the weight 30 - 55 % of the weight [ protein ] 35 - 50 % of the weight and sugar 
are the food which contains 45 - 55% of the weight of each nutrition component preferably 40 to 60% of the weight preferably. The 
moisture content in this processed food is 1.3 - 1.8 % of the weight most preferably 1.2 to 1.9% of the weight especially preferably 1.1 
to 2.2% of the weight 1.0 to 2.4% of the weight And a heating value uses lOOg as 550 - 650Kcal / food of a high calorie preferably set 
to 580 - 620Kcal / 100g. the raw material which adds water to cereals, such as wheat barley, rye, rice, buckwheat noodles, ♦***, 
foxtail millet and corn, and the ingredient which contains wheat flour as a main raw material preferably especially, and it comes to 
knead although the processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content of these 
this inventions can be manufactured using various food materials — it can obtain by calcinating the ground. Moreover, in raw material 
student underground, fats and oils, such as butter, are also mixable as occasion demands. Furthermore, the increase of the degree of 
hardness of the product which blends corn starch etc. as occasion demands and is obtained, and configuration holdout can be raised. It 
is desirable to blend animal proteins, such as skim milk, into the above-mentioned protein. In that case, it is desirable that the rate of 
the animal protein in protein contains at 50 - 70 % of the weight preferably 40 to 80% of the weight. When it is taking in that the 
content of the above-mentioned protein is under the above-mentioned range for a long period of time, there is a fault that it becomes 
insufficient [ protein ]. Moreover, when the above-mentioned range is exceeded, there is a fault that the configuration as a good 
processed food is unmaintainable. Moreover, there is a fault that the content of a lipid becomes the lack of a calorie in a general adult 
for it to be under the above-mentioned range. Moreover, when the above-mentioned range is exceeded, there is a fault that it becomes 
a high fat food article. Furthermore, there is a fault that the content of sugar becomes being under the above-mentioned range with a 
high fat food article and causes obesity. Moreover, excess of the above-mentioned range produces a fault that it becomes the lack of a 
calorie in a general adult There is a fault that it cannot become that the moisture content in food is under the above-mentioned range 
with the shape of a curved plate and the good configuration as a processed food cannot be maintained. Moreover, excess of the 
above-mentioned range produces a fault that prolonged shelf life falls. Furthermore, there is a fault that the heating value in food 
becomes the lack of a calorie in a general adult for it to be under the above-mentioned range. Moreover, a fault that it will become the 
excess of a calorie in a general adult if the above-mentioned range is exceeded, and it becomes the cause of obesity arises. 
[0006] (b) a measuring method — analysis of the content of these protein, a lipid, sugar, ash content, moisture, and a heating value — 
April 1, Heisei 9 second-edition 2 ******, the Science and Technology Agency Resources Council edit, and the Printing Bureau issue 
"4 ** Standard tables of food composition in Japan" — it can measure by the approach indicated by the 12-28th page. Specifically, it 
is measured by the approach shown below. 

Protein protein multiplied by it and computed the nitrogen -protein conversion factor according to food individual (wheat flour : 5.70 
dairy-products:6.38) by the KERUDARU part solution method in the amount of total nitrogen which carried out the quantum. Moreover, 
an animal protein is analyzed with separation and a Kjeldahl method, it analyzes the amino acid of a quantum or the quality of total 
protein with an amino acid automatic analyzer, and the rate of the animal protein in protein computes it from the amino acid 
percentage. 

Fat The lipid of grain was measured for the nature lipid by the acid hydrolysis method, and the lipid of dairy products applied the 
Roese-Gottlieb method. 

Sugar Since most is starch, the carbohydrate of raw material wheat flour saccharifies, uses starch as grape sugar, and measures 
nature sugar. A hydrochloric acid decomposes after degreasing a sample, and it neutralizes by the sodium hydroxide, and measures by 
the anthrone-surfuric-acid method. However, it can also display as a brief method with moisture, protein, a lipid, and the value that 
deducted the total quantity of ash content from 100. 

Water The amount of Bunsui dried wheat flour at 135 degrees C of ordinary pressure for 1 hour. The moisture of confectionery is 
measured with the application of the bottom 70-degree-C constant weight of reduced pressure drying method, after extracting in a 
plaque tic film bag after rubbing and homogenizing in a polyethylene bag, and extending thinly. 

Ashes The ash content which is part minerals is the residue which heated at 550 degrees C and removed the organic substance and 
moisture. 

Vitamin vitamin A (retinol): Saponify and measure a lipid with the dissolution and an antimony-trichloride colorimetric method with 
chloroform after condensing an unsaponifiable matter. 

Vitamin B1: Measure with a hydrochloric-acid extract, enzyme processing, and a thiochrome fluorescence method after cleaning. 
Vitamin B2: Measure with a RUMIFURAPIN fluorescence method about the same processing sample as vitamin B1. 
Niacin (nicotinic acid): Measure with a bioassay (a kind of reproductive rate of lactic acid bacteria). 

Mineral-constituent (mineral) calcium: Ash a sample and measure by the approach of titrating with the potassium permanganate 
standard solution as an oxalate. 

Phosphorus: Make a sample into ashing and the solution of hydrochloric acid, and measure with a molybdenum blue absorptiometry. 
Iron: Ash a sample, consider as the solution of hydrochloric acid, and measure with the absorptiometry by the alt.-phenanthroline. 
Sodium: Extract with water and measure with an ion concentration meter. 
Potassium: A hydrochloric acid extracts and measure according to atomic absorption analysis. 

Heat The amount heating value multiplied by it and calculated the following amount of energy conversions of each component to the 
content of a protein carbohydrate. 

Protein in wheat flour : Lipid in 4.32kcal wheat flour : The carbohydrate in 8.37kcal wheat flour (sugar): Protein in 4.20kcal dairy 
products : Lipid in 4.22kcal dairy products : The carbohydrate in 9.16kcal dairy products (sugar): 3.87kcal [0007] (c) As a raw material 
for constituting the protein used as the raw material material above-mentioned constituent, a lipid, and sugar, as shown below, various 
things can be used, but although cereals, such as wheat, barley, rye, rice, buckwheat noodles, ****, foxtail millet and corn, can be used 
as a principal component, it is desirable to use especially wheat flour. 
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As a raw material material used as the <main raw material component> protein above-mentioned protein component, although various 
food ingredients can be mentioned, and animal proteins, such as alimentary protein of legumes, such as wheat flour (weak flour, strong 
flour) and an soybean, and skim milk, etc. can be mentioned, it is desirable to use the wheat flour (weak flour, strong flour) which added 
skim milk also in these. 

Fat As a raw material material used as the nature above-mentioned lipid, although various food ingredients can be mentioned, it is 
desirable to use butter and lard also in these which can mention fats and oils, such as butter, such as butter and salt-free butter, lard, 
margarine, and sesame oil. 

Sugar As a raw material material used as the nature above-mentioned sugar component, although various food ingredients can be 
mentioned, wheat flour (weak flour, strong flour), rice powder, an soybean, etc. can be mentioned. It is desirable to use wheat flour 
(weak flour, strong flour) as a principal component also in these. 

Especially in the other component above-mentioned materials, minerals, such as vitamins, such as a fiber, and vitamin B1, vitamin B2, 
and calcium, iron, a next door, magnesium, zinc, copper, sodium, a potassium, are contained in wheat flour. Moreover, minerals, such as 
vitamins, such as vitamin A, vitamin B1, and vitamin B2, and calcium, iron, a next door, magnesium, zinc, sodium, a potassium, are 
contained in butter. However, vitamins weak with heat also in these, for example, vitamin B, and vitamin C will be decomposed by 
heating. Therefore, in order to use the processed food of this invention as the food near perfect food, in case it eats, it is necessary to 
compensate the nutrient which these-run short. Moreover, generally salt is blended at 0.5 - 1.5% of the weight of a rate. 
Minerals, such as vitamins, such as a <auxiliary material component> however a fiber, and vitamins strong against heat, for example, 
vitamin A, vitamin D, vitamin E, calcium and magnesium, iron, phosphorus, sodium, a potassium, copper, iodine, manganese, a selenium, 
zinc, chromium, and molybdenum, can be blend as an auxiliary material component from the amount need be a minute amount into the 
main raw material material to be use. as what is blended as the above-mentioned auxiliary material component — the powder of 
greenstuff, the grain of fruits, and a mushroom — the powder of a kind, the powder of seaweed, etc. can be mentioned. These side dish 
article raw material component can also use together and blend two or more sorts. Generally minerals are measured as ash content, 
and even if it does not blend specially, generally it is preferably contained 0.7 to 1.5% of the weight 0.5 to 2% of the weight in the 
processed food of this invention. 

[0008] (2) Form The configurat ions of a processed food 1 excellent in the nutrition balance of the high calorie in the low-water-flow 
part content of ** this invention are the curved plate-like object 2 as shown in (a) - (c) of drawing 1 , and the thing of the 
configuration by which the crevice 5 was preferably formed in central 3a, and wall 3c was formed in outside periphery 3b. This wall 3c is 
the wall surface which generally inclines, and having spread as it goes to an edge is desirable, the shape of a hollow hemisphere as 
specifically shown in (a) of drawing 1 — or the shape of a boat as shown in (b) of drawing 1 — or It considers as the curved plate-like 
object 2 which has crevice 1b on heights 1a which carried out semicircle tubed as shown in (c) of drawing 1 etc., and its background. 
The cross-section configuration from carrying out convex [, such as U characters, V characters, C character, and a semicircle, ] 
Various food, such as fruit and vegetables, can be attached and eaten according to nutriments which carry out **** lack, such as 
vitamins, such as vitamin B lost by cavity-like space section 1c on the background of this convex la by carrying out heating baking, 
and vitamin C, and liking. As for the thickness of the processed food which is this curved plate-like object 2, generally, it is preferably 
desirable that it is 10-30mm especially preferably 8-40mm 5-50mm. Moreover, it usually has [ the processed food which is the curved 
plate-like object 2 ] a desirable diameter that it is 30-70mm especially preferably 20-100mm preferably 10-150mm generally [ are a 
40-1 00mm thing especially preferably 30-1 50mm preferably 20- 200mm, and / the depth of crevice lb ]. 

[0009] (3) form the raw material in which the processed food excellent in the nutrition balance of the high calorie in the low-water-flow 
part content of voice this invention comes to knead cereals and the ingredient which contains wheat flour as a main raw material 
preferably with the water of a constant rate — it is manufactured by calcinating the ground. It is desirable to have accomplished the 
gestalt of the shape of a puff pie of a low- water-flow part content and the shape of a pie with a harder low-water-flow part content 
(hard pie) especially by the class of the raw material, a combination presentation or the baking approach, etc., although it can form in 
various gestalten, such as a thing like the puff pie of for example, a low-water-flow part content, a cracker, a biscuit. Cookie, sable, or 
a dead-burning rice cracker. Therefore, although they are explained below at a detail as an example of representation of the processed 
food excellent in the nutrition balance of the high calorie in the low- water-flow part content of this invention, using a puff pie and a 
hard pie as a subject, only in the case of the puff pie of the low-water-flow part content described below, and a hard pie, the 
processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content of this invention is not limited. 
[0010] A puff pie puff pie (a) Cereals, such as wheat flour (weak flour, strong flour) of a constant rate, fats and oils, such as butter, 
lard, and margarine, salt, and water were scoured — main — with the ground the butter which scoured fats and oils and strong flour, 
such as butter, — the approach of performing folding and this repeatedly and manufacturing the layer-like ground after prolonging the 
ground in piles again — or the above — main — the approach of manufacturing the ground by prolonging the ground and making this 
scouring mutually what made fats and oils, such as butter, fine — or the approach of adding and scouring water after that and 
manufacturing the ground after mixing cereals, such as wheat flour (weak flour, strong flour), and fats and oils, such as butter, in the 
condition that there is no moisture etc. — a layer-like puff pie — it can form in the ground, the puff pie obtained by the above- 
mentioned approach — the ground is burned — having — main — the ground — main — that the butter of the shape of a layer 
inserted between the grounds evaporates **** — the ground — the butter which sank into inside — moisture — evaporating — easy 
— carrying out — main — the ground — main — between the grounds separates partially and the puff pie of the shape of a layer 
carried out lightly is obtained. 

[0011] (b) since it is easy to carry out the mold collapse of the hard pie above-mentioned puff pie from the stratified thing done lightly 
and configuration holdout is low — the ground — by adding starch, such as corn starch, raising the content ratio of starch at the time 
of manufacture, and lowering the content ratio of butter to it rather than the above-mentioned puff pie, it can be baked thoroughly, and 
a next product can be finished firmly, for example, the hardness of commercial cracker extent can be made, and it can consider as the 
hard pie which raised configuration holdout. Although the hard pie of such a low-water-flow part content belongs under the category of 
the usual pie, it does not carry out the shape of a soft layer like a puff pie, but is considered to be the pie of a new field from moreover 
having the degree of hardness with the moderate hardness of commercial cracker extent. Although the interior has become layer-like 
like the above-mentioned puff pie, the hardening layer is formed, a front face since each class has not separated like the puff pie also 
has high configuration holdout and carrying is convenient, and since the hard pie of the low- water-flow part content obtained by this is 
a low- water-flow part content, its mothball nature is good and the optimal [ the pie ] as extraordinary food or food for emergency 
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relief. Although it tends to become difficult for the hard pie with little opening section to reduce a moisture content to the interior of 
Pye generally, the hard pie of this invention can use a degree of hardness as the processed food of a low-water-flow part content with 
slight height. 

[0012] [n] The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content of manufacture 
this invention of the processed food excellent in the nutrition balance of the high calorie in a low-water-flow part content the raw 
material which adds water to the raw material containing cereals, and it comes to knead — the lower part of the this wire gauze after 
developing on the curved plate-like wire gauze and carrying out size enlargement of the ground to the shape of a curved plate — 
heating baking — carrying out — said raw material — the ground — it can manufacture by carrying out evaporation vaporization of the 
inaer moisture. However, it can form in various gestalten, such as a thing like the puff pie like the above, harder Pye (hard pie), a 
cracker, a biscuit. Cookie, sable, or a dead-burning rice cracker, by a class, a preparation rate, or the preparation approach of a raw 
material etc. As for the raw material which contains the above-mentioned cereals especially, what was manufactured using wheat flour 
as a main raw material is desirable. Moreover, it is desirable to perform heating baking through a griddle from the lower part of a curved 
plate-like wire gauze and the upper part. As for the curved plate wire gauze of the above, it is desirable that it is a campanulate wire 
gauze. Although it is explained below at a detail as an example of representation of the processed food excellent in the nutrition 
balance of the high calorie in the low-water-flow part content of this invention, using the manufacture approach of a puff pie and a 
hard pie as a subject, only in the case of the puff pie of the low-water-flow part content described below, and a hard pie, the 
processed food excellent in the nutrition balance of the high calorie in the low- water-flow part content of this invention is not limited. 
[0013] (1) Pye — preparation (a) of the ground the operative condition in the processed food excellent in the nutrition balance of the 
high calorie in the low-water-flow part content of a raw material and blending-ratio-of^coal this invention — Pye who is the raw 
material of the puff pie of the low-water-flow part content [ like ] which is one, and a hard pie — the method of preparation of the 
ground is explained, this Pye — the ground blends each raw material of requirements so that it may consist of starch, such as wheat 
flour of a constant rate, and corn starch, protein, such as skim milk, fats and oils, such as butter, lard, and margarine, salt and water 
and the moisture in the raw material component before baking, protein, a lipid, and a sugar content may serve as a presentation shown 
below. 

As a component presentation component presentation, protein is 5 - 12 % of the weight preferably, and is 35 - 50 % of the weight 
preferably 30 - 55 % of the weight of lipids four to 15% of the weight, and sugar (starch) is preferably good to be contained in the 
amount of 45 - 55% of the weight of the range 40 to 60% of the weight When you need salinity accommodation, it may carry out the 
amount addition of low of the salt very much. 

[0014] (b) preparation of the ground — these contain many wheat flour etc., as shown below — main — the butter containing many 
fats and oils, such as the ground, butter and lard, and margarine, — after dividing into the ground, being prepared and extending both in 
piles after that, it is desirable by repeating folding to mix both so that it may be formed in the shape of [ of the layer containing many 
lipids and the layer which contains a lipid few ] a layer. 

main — the ground — main — the ground usually mainly consists of thin force wheat flour, glutinous wheat powder, salt-free butter, 
salt, and water. What added skim milk if needed is used. 

butter — the ground — one side and butter — the ground consists of little glutinous wheat powder and fats and oils, such as a lot of 
salt-free butter. 

Moisture content moisture is contained 20 to 30% of the weight preferably. This amount adds outside other components, for example, 
the moisture contained in the main grounds and the wheat flour of butter student underground, although added as water. 
[0015] Pye — an example of the blending ratio of coal of the raw material of the ground and one example of the procedure of the 
method of preparation are given to a degree. 

** Main Ikuji's blending-ratio-of-coal thin force wheat flour : 110 (weight section) 

Glutinous wheat powder 15 (weight section) 

Salt-free butter 1 5 (weight section) 

Salt : 1 .5 (weight section) 

Water : 62 (weight section) 

** Butter Ikuji strong flour : 1 5 (weight section) 

Salt-free butter 85 (weight section) 

Bottom preparation — Brine is cooled in preparation and a refrigerator. Butter is minced on 2cm square. 

Main Ikuji's weak flour and strong flour for preparation ** main Ikuji are mixed so that it may become homogeneous. 

** Mince salt-free butter until it becomes fine in wheat flour. 

** Mix, rubbing lightly by hand (it takes care that temperature does not go up). 

** Add gradually, and mix, and it is light and knead the cooled brine. 

** Put the kneaded ground into a refrigerator and cool. 

The salt-free butter of butter Ikuji's preparation ** room temperature condition is scoured, strong flour is shaken, and it often mixes. 
** Cool butter Ikuji's lump in a package refrigerator with a lap. 

main — the ground and butter — the ground is doubled. ** main — the ground — extending — a it top — butter — the ground — 
carrying — main — wrap in the ground. 

** Prolong the doubled ground to Taira and others. If it extends in thickness of about 5mm, it will fold up and will extend again. This is 
cooled in a package refrigerator with a lap for 30 minutes. 

** Repeat actuation of the above-mentioned ** further 3 times. 1 time of the last cooldown delay is made into about 60 minutes. 
** Prolong the ground which carried out cooling termination in thickness of 2-3mm. 

[0016] (2) glow Pye prepared like ****** — the ground is put in in oven 4 in the condition of having laid on the wire gauze 3 of a 
special configuration as shown in (a) - (b) of drawing 2 , and is roasted between oven heat bottom plate 4a and oven heat top-plate 4b. 

(a) Gold As a network wire gauze 3, a crevice 5 is formed in central 3a for the wire gauze 3 of a fine screen, and the wire gauze 3 of 
the shape of a curved plate which made outside periphery 3b the wall 6 is made reverse, and it is used. As for this wall 6, it is desirable 
to incline, as it goes at the tip of outside periphery 3b and has spread, and it has space section 1c in the crevice 5 side of the wire 
gauze 3 of the shape of this curved plate. As an example of the wire gauze 3 of the shape of this curved plate, wire gauze 3of reverse 
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shape of campanulate wire gauze [ as shown in (a) of drawing 2 ] 3, and boat as shown in drawing 3 \ semicircle cylinder tabular wire 
gauze 3" which formed side plates 7a and 7b in both ends as shown in drawing 4 can be mentioned, for example, these — campanulate 

— a wire gauze — three — reverse — a boat — ** — a wire gauze — three — ' — a semicircle — a cylinder — tabular — a wire 
gauze — three — ' — ' — the — outside — a periphery — three — b — a flange — eight — forming — having — **** — things — 
being desirable . This campanulate wire gauze 3 constitutes the hat-like configuration of having a flange 8 preferably, this flange 8 — 
Pye — Pye soft when the ground 9 is carried — it is for the ground 9 to hang down on hot-platen 4a, and not make it burn. If this 
flange 8 is not formed, since the ground is directly in contact with the griddle, it will get burned, and will be hard coming to generate the 
contraction phenomenon of the backward Norio ground. A fine screen, for example, a mesh, is the wire gauze 3 of the shape of a 
curved plate with a magnitude of 7mm or less, and on hot-platen 4a of oven 4. the mesh of the curved plate-like wire gauze 3 makes 
this wire gauze 3 reverse, and lays it. This wire gauze 3 is laid on hot-platen 4a t and is heated through hot-platen 4a. Although the 
mesh is so suitable that it is small in the above-mentioned range, since it becomes easy to be torn, generally a 0.3-3mm thing is used 
preferably 0.15-5mm. As for the height of the wire gauze to hot-platen 4a, it is more desirable than the crowning 6 of a wire gauze 1 
that it is within the limits of 30-50mm. 

[0017] (b) Chinese poem Pye done by carrying out like the form above — the ground 9 — the shape of a curved plate — preferably, 
from the crowning 1 1 of the hollow hemisphere-like wire gauze 3, it puts on the perimeter thinly gradually, and develops to a flange 8. 
Pye of the above-mentioned [ top / campanulate / as shown in (a) of above-mentioned drawing 2 / wire gauze 3 ] — although the 
ground 9 is carried, and it is thin, for example, develops in the thickness like 2mm — the beginning — Pye — the ground 9 can be 
extended even on a flange 8. however, this Pye — the ground 9 is (b) b of drawing 2 shown when it burns — as — moisture — 
evaporating — Ikuji's contraction phenomenon — being generated — this Pye — the 3-5mm clearance 10 comes to be formed 
between the ground 9 and a flange 8. Since it will be calcinated after the crevice 5 pie Ikuji 9 was able to do it when being fabricated by 
campanulate fabricated to campanulate has turned down the teacup, it is the configuration with which it can be filled in the crevice 5 of 
a wire gauze 3 without the heat indirectly heated through hot-platen 4a going up. 

[0018] (c) After carrying out size enlargement in this way, within the heating condition oven 4, such as electric oven and gas oven, 
generally, it is 190-230 degrees C in temperature preferably, and for 15 - 40 minutes, heat for 20 - 25 minutes and calcinate 180-250 
degrees C preferably. Although this heating condition is changed a little with the magnitude of the ground, thickness, the content of a 
lipid, etc., at 200 degrees C, it heats for 20 minutes and it is usually roasted, the time of heating — Pye on a wire gauze 3 — the 
beginning heated as the arrow head of the wire gauze upper part of (b) of drawing 2 R> 2 showed the moisture in the ground 9 — the 
upper part exterior from the front face — or while evaporating from the direction of a side face to the exterior, it once evaporates into 
the campanulate crevice 5 of a wire gauze 3 through the mesh of a wire gauze 3. and it — Pye — the ground 9 — the whole — 
contracting — a flange 8 and Pye — a clearance 10 is generated between the grounds 9. however, the heat heated from hot-platen 4a 
of the wire gauze 3 bottom in the second half of heating baking — the crevice 5 of a wire gauze 3 — being filled — an elevated 
temperature — becoming — Pye — the ground 9 — heating — this Pye — the clearance part of the shape of a layer produced all 
over the ground 9 is produced, and the time of hot blast passing this clearance part — Pye — the interior in the ground 9 to moisture 

— taking — Pye — the moisture of the ground 9 is reduced, moreover — if, as for the hot heat with which the crevice 5 of a wire 
gauze 3 was filled, the part is emitted upwards — the new hot blast 12 — the flange 8 and Pye — it is supplied into the campanulate 
crevice 5 through the mesh of the part of the clearance 10 between the grounds 9. thus, Pye — the heat which the crevice 5 of a wire 
gauze 3 was filled with, and it not only heats the ground 9 from an outside, but became an elevated temperature — Pye — by passing 
the inside of the ground 9 and burning Pye Moisture can fully be removed out of the ground 9. Pye — since moisture is evaporated 
from the outside of the ground 9, and the inside — Pye — The moisture content can be preferably roasted especially 1.2 to 1.9% of the 
weight 1.1 to 2.2% of the weight 1.0 to 2.4% of the weight to 1.3 - 1.8% of the weight of Pye of a very low moisture content, above- 
mentioned Pye — the heated hot air with which the campanulate crevice 5 of the ground 9 was filled — Pye — the ground — while 
heating the 9 whole equally — Pye — the inside of the ground 9 — penetrating — easy — carrying out — Pye — it is because the 
moisture in the ground 9 is removable with transparency of this hot air. 

[0019] [III] Make Elegance (1) ** Since the processed food excellent in the mark, thus the nutrition balance of the high calorie in the 
low-water-flow part content of this invention obtained is roasted by the manufacture approach like the above, it has the **** 
description shown below. 

** using the wire gauze of a special configuration — Pye — the heating conditions of the top face of the ground and an inferior 
surface of tongue become almost equivalent, and the condition of Pye's front flesh side of being baked thoroughly serves as 
homogeneity. 

** Heating effectiveness is high, the perspiration in the baking conditions in the same time amount is large, and the product of a low- 
water-flow part content is obtained. 

** By being baked thoroughly, since [ above ] it is a condition, mouthfeel of a product improves remarkably. 

** The processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content of above-mentioned 
this invention From fat content being high and containing protein by the high calorie diet in the low- water-flow part content From it not 
only having the main nutrients which a general adult needs, but minerals except a weak vitamin, such as various kinds of vitamins and 
calcium, being contained in the heat contained in cereals If it takes in with a weak vitamin compound, and fruit or vegetables with heat, 
even if it takes in for a long period of time, it is hard to produce the problem on nutrition balance, and can use as lightweight and 
compact high protective foods. 

** It is predicted that the remarkable prolonged preservation of it will be attained if the processed food excellent in the nutrition 
balance of the high calorie in the low-water-flow part content of this invention is used as the sealed container from the ability to be 
equal to the long-term preservation more than half a year also with easy package extent such as a carton box, since it is a low-water- 
flow part content very much. 

[0020] [IV] ** Although the processed food excellent in the nutrition balance of the high calorie in the low-water-flow part content of 
this invention obtained by carrying out like the account of the way can be used also as a takeout food article carried to the field 
activity of mountain climbing, exploration, a camp, etc., traveling abroad of a voyage etc., etc. Since prolonged preservation can be 
performed especially, it is desirable to use it as food for emergency relief as the food for emergencies stored in order to prepare for 
emergencies of an earthquake, a flood, etc., such as disaster and an accident or the food food for emergency relief to the refugee and 
stricken area by political-conditions anxiety of an overseas, a rescue team's food, etc. 
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** Since the processed food excellent in the nutrition balance of the high calorie in ** and the low-water-flow part content of this 
invention has the presentation like the above, the thing of a condition, especially the cavity-like space section, it can make reverse Pye 
obtained here and can pack the food which contains weak vitamins in heat, such as a jam, jelly, etc. and vitamin B, vitamin C, at the 
cavity-like space section, fruit, vegetables, etc. 
[0021] 

[Example] An example and the example of a comparison are given to below, and this invention is explained still more concretely. 
Example 1 (manufacture of a puff pie) 

(1) Gold The campanulate wire gauze which manufactured the mold for baking which prepared ****** which carried out size 
enlargement of the wire gauze with a magnitude [ of a network mesh ] of 0.5mm to campanulate [ with a radius / of 40mm / and a 
height of 50mm ], and projected it to the outside periphery by width of face of 5mm horizontally, turned the heights of a campanulate 
wire gauze for this mold for baking up, and turned ****** down was laid on the griddle in oven. 

[0022] (2) a raw material — it is shown in preparation one side of the ground, and the following table 1 — the time — the blending ratio 
of coal — a raw material — mixing — the following — being shown — a cooking method — following — main — the ground and butter 
— the ground was manufactured. 

Main Ikuji's weak flour and strong flour for preparation ** main Ikuji are mixed so that it may become homogeneous. 

** Mince salt-free butter until it becomes fine in wheat flour. 

** Mix, rubbing lightly by hand so that temperature may not go up. 

** Add gradually, and mix, and it is light and knead the cooled brine. 

** Put the kneaded ground into a refrigerator and cool. 

The salt-free butter of butter Ikuji's preparation ** room temperature condition is scoured, strong flour is shaken, and it often mixes. 
** Cool butter Ikuji's lump in a package refrigerator with a lap. 

This is doubled and it develops in thickness of about 3mm on the mesh of the shape of a hollow hemisphere of the above-mentioned 
campanulate wire gauze. The wire gauze of the same configuration is put on it. 

** main — the ground — extending — a it top — butter — the ground — carrying — main — wrap in the ground. 

** Prolong the doubled ground to Taira and others. If it extends in thickness of about 5mm, it will fold up and will extend again. This is 

cooled in a package refrigerator with a lap for 30 minutes. 

** Repeat actuation of the above-mentioned ** further 3 times. 1 time of the last cooldown delay is made into about 60 minutes. 
** Prolong the ground which carried out cooling termination in thickness of 2-3mm. 

** Carry this ground on the mold for baking made from the above-mentioned campanulate wire gauze, and make it develop until the 
periphery of the ground starts on the flange of the mold for baking. Subsequently, the wire gauze of the same configuration is put on it 
on it. 

[0023] (3) Glow The ground carried on the mold for ****** baking is moved in oven, and at the temperature of 200 degrees C. it heats 
for 20 minutes and roasts. 

[0024] (4) criticism The presentation of the Pye product of the campanulate low-water-flow part content the outer diameter of 60mm 
in which ****** raising ** and moisture evaporated, the bore of 40mm, a depth of 50mm, and whose thickness are 10- 30mm, and the 
energy obtained from this are shown in Table 1. In this way, the puff pie product of a low-water-flow part content is obtained. Although 
the feeling when eating from that part exfoliating, and it having been got turned up, and including many air, although succeeded in the 
layered product which became several times over stratified [ this puff pie / an appearance ] was in the condition which carried out 
Paris Paris, it was soft mouthfeel, and it was the optimal as an object for light meals. Thus, after putting the puff pie of the obtained 
low-water-flow part content into the inside of the box of corrugated paper in the condition of having **(ed) on the pan made of paper 
and keeping it for ten months within a room temperature, when the box of corrugated paper was opened and observed, there was also 
no generating of mold into this food, there was also neither discoloration nor deformation, and it was a very good state of preservation. 
When the puff pie of this low-water-flow part content was tried, it became clear that the taste was in the condition which is hardly 
different from the condition at the time of manufacture. 
[0025] Examples 2-3 (manufacture of a hard pie) 

The example 2 was carried out like the example 1 except having blended corn starch, having been baked thoroughly, having hardened 
the next product a little, and having raised Pye's configuration holdout, as shown in Table 2. The result is shown in Table 2. Moreover, 
the example 3 was carried out like the example 1 except having blended corn starch, having been baked thoroughly, having hardened 
the next product further, and having raised Pye's configuration holdout while raising the ratio of the starch containing wheat flour and 
having lowered the ratio of butter so that it may be shown table 3. The result is shown in Table 3. In this way, the campanulate a little 
harder hard pie (hardness of commercial cracker extent) the outer diameter of 60mm of a low- water—flow part content, the bore of 
40mm, a depth of 50mm, and campanulate thickness are 10-1 5mm was obtained. Although epidermis is formed in that front face unlike 
the product of the shape of a puff pie of an example 1, and the appearance of this hard pie is a little hard, and cannot carry out mold 
collapse easily and it is visible to appearance Although the feeling when eating from the interior succeeding in the layered product 
which became several times over stratified like the product of the shape of a puff pie of an example 1, exfoliating, having been got 
turned up by it although it is little to the part, and including many air is in the condition which carried out Paris Paris when it eats It 
was easy to eat also to a suckling or a child, and the optimal as emergency provisions or food for emergency relief. Thus, after putting 
the hard pie of the low-water-flow part content of the acquired example 2 and an example 3 into the inside of the box of corrugated 
paper in the condition of having **(ed) on the pan made of paper and keeping it for ten months within a room temperature, when the 
box of corrugated paper was opened and observed, there was also no generating of mold into this food, there was also neither 
discoloration nor deformation, and it was a very good state of preservation. When the hard pie of the low- water-flow part content of 
this example 2 and an example 3 was tried, it became clear that the taste was in the condition which is hardly different from the 
condition at the time of manufacture. 
[0026] Example 4 (manufacture of a puff pie) 

It carried out like the example 1 except having added skim milk. The result is shown in Table 4. 
[0027] Example 5 (manufacture of a hard pie) 

It carried out like the example 3 except having added skim milk. The result is shown in Table 5. 
[0028] 
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[0033] Pye of the combination same except having carried out heating baking and having roasted using the plate-like Pye pan which 
has not formed one to example of comparison 3 wire gauze, as examples 1-3 — when carried out using the grounds 1-3, the moisture 
of the obtained Pye product was as being shown below. 

Pie Ikuji 1 : 5% (example 1 of a comparison) of moisture contents of the Pye product 
Pie Ikuji 2: 6% (example 2 of a comparison) of moisture contents of the Pye product 
Pie Ikuji 3: 7% (example 3 of a comparison) of moisture contents of the Pye product 

the result of having kept these Pye product like the example 1 — the example 1 of a comparison — as for the example 3 of a 
comparison, in the example 2 of a comparison, mold grew after two weeks after three weeks one month after, respectively. 
[0034] 

[Effect of the Invention] As mentioned above, the processed food excellent in the nutrition balance of the high calorie in the low- 
water-flow part content of this invention Although it is difficult to use a high fat food article as the food of a low- water-flow part 
content generally Since the moisture contained in raw underground evaporates and makes it vaporize from the front face and the 
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interior of the ground, it excels in prolonged shelf life from the ability to consider as a low- water-flow part content while being 
lightweight-ized, and main nutrients are contained with sufficient balance Also in prolonged intake, it is hard to produce a problem 
nutritionally, and useful as food for a takeout food article, extraordinary food, and emergency relief etc. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] (a) - (c) of drawing 1 is the perspective view of a processed food excellent in the nutrition balance of the high calorie in 
the low- water-flow part content of this invention, and (a) is [ a boat-like processed food and (c of a hollow hemisphere-like processed 
food and (b)) ] semicircle tubed processed foods. 

[Drawing 2] the mold for baking when (a) - (b) of drawing 2 roasts the processed food excellent in the nutrition balance of the high 
calorie in the low-water-flow part content of this invention within oven using the mold for baking of a hollow hemisphere-like wire 
gauze, and a pie — it is the sectional view of the ground, and (a) is the sectional view of the condition before burning, and (b) is a 
sectional view in the condition of burning. 

[Drawing 3] Drawing 3 is the sectional view of the mold for baking used as the upside-down boat-like wire gauze. 

[Drawing 4] some molds for baking which drawing 4 used as the hal^cylinder tabular wire gauze which formed the side plate in both 

ends — it is a notching sectional view. 

[Description of Notations] 

1 Processed Food Excellent in Nutrition Balance of High Calorie in Low- Water- Flow Part Content 
1a Heights 

1b Crevice 

1c Cavity-like space section 

2 Curved Plate-like Object 

3 Wire Gauze 

3' Wire gauze (the shape of an upside-down boat) 
3" Wire gauze (semicircle cylinder tabular) 
3a Center 

3b Outside periphery 
3c Wall 

4 Oven 

4a Oven heat bottom plate 
4b Oven heat top plate 

5 Crevice 

6 Wall 

7a, 7b Side plate 

8 Flange 

9 Pie — Ground 

10 Clearance 

1 1 Crowning 

12 New Hot Blast 
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(5) 

7 

m-mifit>z. tit. -mic-kmo. 5-1. 5* 

5>S, £*5>A. l^SU^D. e*5>E 

3?©tf*5>®*>. i])\,%/<0l^ •?if%%/<5K ft. 
j*. tFU^A. rt'J^A. fl,^R. -feU 
>. SIS. i'OA, *U ??:/«© 3 

mfttbxm&$inzb<D±bx\t< urns© 10 

SH©te. »«©*&*. WfflK©»*9%|Stf 4 
c&#t?s*. cn6@l& n mf4J£W2«W±£#ffl 

L -erne $ n . fcjwfcite u ft < r & *^Bj©*nxAd a a 
4»«:tt— ®{co. 5-2*1:%. J?£U<W0. 7~ 

C000 8] (2) B « 

*WH©fc*#£«"eH* a 'J -©^§1^*7 >^^sn 
fciHI*fi 1 ©JfJtRtt. il©(a)-(c) CC^a 
ft. lft*£tt<*2. 0tb< 3 a tCtaSP 5*1^5 2( 
*i. •eflD^M22gP3 bKWilSP3 c rt^liX 3 ti/cj$#© 

tt. WUi. 01© (a) K^fJ:5ttifa*«tttt. 
*l«»tt. 01© (b) &C7jrf <fc5&iK-FtK. 
M 1 © ( c ) K^-f J: 5fc¥R«ftt**OfciS» 1 a t 

-e©Sfflij«:iaaj 1 b *#r&ft«tt»2 1 l/c*>©-c* 

U/c4>©T?*> 6. C©Cri#l a©»0M©HRStt 

srasu 1 c KttdMKisr 5 c i k «t o r &t>titc \z * % 1 
•cat* c c©tt^i*2-c*4»nxAD a D 

©«3tt. — ISW: 5 -5 0 mm. $?£U<tt8~4 0m 
m. 4*tc»*U<»l 0^3 0mmr**Ci*«tt*l/ 

I*. £/c ^©ft&tM*2 floxft n o D «. 

f20~2OOmm. »* U< tt3 0- 1 5 0mm. 
{C»*0<tt4 0~l OOmmOtOT, ^©BflSBl b 
<fM*1*-mt\ 0-1 5 Omm. »*U<tt20~l 
0 0mm. «K»fiKtt30-70mmTft6Cii« 
SKU>. 

[000 9] (3) B JS 

#IMB©ft*»£»"C**a y -<osr»a9 >*«mti 
fcftJIA&tt, ISR. #*U<tt/hM0*£JW4&U-C 
*t»*W. 4-jg«©*r«i*UTftSJif4^*^ 

r*CiKJ:»)>aS8*i4. *©Mf*©«!K«>E£fflJ?5t 
*W*««*tt*tcJ:»). Wittf. «*££«©><:»< 

tt. Wft-tt^i»©«ftfc©9©il^©»J»«yi5iaw* 



tt$20 0 1-2 5 37 4 
8 

*££■©«»©'<•< <^-F*4) tt©JB»MU/C 
*n y -©^<5>a«c*ftfctoiAfl©tt*W£ u 
*aw©fB*#MrW#n >;-©**>< 
K^-f©»^©*CC|E5£S<a*4>©"C 
[0 0 10] (a) 

-?ai©/j^e» ^©$ 

t. fc££ttfc. ><*-»©ttfll»£5fc*J» 

QS*. Cft£ftKMToTIItR©£Hs*S!fj§T*:£ 
ttlMtM*>< l/ytfc©4««3^b-a-2)Ci«:j;«34Ji 

*««r**tt. *t»tt. /J^*» <«*». * 

•C. i^»i^4»©IHHc** tiAJI4^©^< * -3WR» 

uTi**4iflaiii©iai#at»nKii*sn"c. ^to^fc 

l/WltR©-'<7^^#»6h4. 
[00 11] (b) ^-HVM 

-f ttito At) U/cli«-C$> 4 C £ & gjflft 

us<. jw*fiB»tt3ft««.»©r, £M$m&fic3-yz 

io #Wit^&iSsbr. ^*-©^t*tWftTlf4CtKJ: 
0. m±*s , 3^©S{D D D*lS<f±±tf'r. W*K, ttTJK 
© * 9 » * -IIS©1S § K{±±lf "C . ^«{i}#tt4!l!a> 

jtA-F'Wtr sct^t?*5. e©*ws*»d* 
f^v«. a^©^^©«sni(cji-r4fc©t?S)4 
*j, ^7-/w©«KtAt>At>i/fciltt*ur*j&r. u 

tSJE©f9 9*-SK©i!S©aKfti!tt**U 
Tt>4Ci3&>6. !ft*l&#»©'WTA£fc©tSfc>ft 
4o CtiKJ:-3ni6n4fl6*»d«©^- F^-ftt. 

MR83*itl>t. »tt«»tt*«*<. S^IWIS 

a»«©^ftl»-'^- F'<-f tt. -«K*^*»4ffiTS 
1il>C£ttllli£^0S^* 5 , WWO^-F'WBi 

[0012] [11] fi*#S*t?i**a 'J -©*»'< 
5 > x«:flitifciinxftfi©*Bfi 

so *»iW©fi*^#ST?jS* p -©SB** 5 
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Tta. b^U £tm©m*lteltettl.>ttn£# 
ft£fc«fc-»T. JJE©**^^^, 85©©;M (»- 

U. «l»tt. «^^l>©tt&t>©$©a*©#»K 

UT. ^7^Rtf>W>M©llJi#ffi*£<*iO-C 
KTKlM»ciwrr a#> *»«©«*»«?** n 

ffi'k^S©; <7 *4 RIP"- F>"W ©*•£©*«»£ 

§fta*>©-c&t,>. 

[0 0 13] (1) '<-f£tt©WR 20 
( a ) J!£f£.tfl2£ia£ 

*^©lg^^fen;* a y -©*#** vxtcSft 

/cttixAa©*©!!*!^©— S^K^fi©^ 

o^Tsmf c©^v^ite«, -^a©/j^*». => 

->**-*3J©»»£. X*A3**«©«Sfrfc. 

e»> mt. mt&MArnzvcwtiBtfLt iiz* stem 

g*©§Jf*4*i2£Ta. 30 

imMJ&b bX\t> gfi«tt4~~l 5SS%. »*L< 
B5~1211%-C*D, H§H3 0~5 5SS%, 
K»35^501tXT*9. US (RttK) «4 0 
~60M%> WSl/<«4 5~5 5fifi%©«BH©fi 

c < {gfi^Jraf a c t a . 

[0014] (b) £ilk©MK 
C ft h liKTKflW <fc 5 K/|>*»*4 < 

tC&tfTWKSft. *©». W#*afe"C 

< s&i t iik*<i>& < ztsm i ©■ttKHass fta j; 
5 tcm^zmst a c afj u». 

*A5JUdr*»Jlll/fct©* J ffll«>6fta. 

^©3tfj>l>Stt££a©jW!6>< 50 



*-**©ttIHU*»6&o"a>*. 

*at*. i?*L<»2 0~3 0Sfi%^$fta. c©s 
jj*iorasttiSftafc©©Wcfl!j©fi!t«-. 
tti^*-4»t(i©/i^E»«tiKd*fta*»*«»jiip>tfe 

*>©-?&&. 

[0015] ^-f^*©J»H©B&»^ 
«ffi©**©-JM*«**K*6fa. 
© ££tt©ffi£f-^ 



a©— Wi*©W 



1 



1 0 
1 5 
1 5 
1 

62 



(am) 

cam) 
. 5 (ai 
(am) 



: 1 5 (I 
: 8 5 (SfiSP) 

Tiifii •••****■«. »wae»i9i. ^f-%2c 
££ta©» 

© S^ttffl©«WJ»i5ft*»**at«c*J:5a*r 

a. 

gfta. 

© aHafcSBfc*»lWtfcAft"C»»T*. 

/<»-&a©wa 
a. 

© ££tt*B«U *©_h«c/<ir-4ill*«ttT££ 
trO^-CWtHttf. Cft*9 7^ria* 

ftj»j*-c3o#$*p-ra. 

© ±E©©»tt* hk 3 latR o iir. *»© i @©^ 

® »a»7byfc*»»2~3mm©J»3«:Ettir. 
[0016] (2) $1 

±E©*B<HII8tl^"<-fft*t % 02© (a) ~ 
(b) {cw-TJj^ac. tt»«cXMK©AM3©±iclHIL 
*-^>4rtKAft"C. *-7 , >^<g4 a 

4 b t©m-e*t±if 

(a) ^ M 

5 SrJfr&l/T. *©?f)Sljag|53 b «tt«S6 i Ucfltfgtt 
©^«3*jl!SKLTfflC»6fta. ^HIil56«34S2gR 
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3 b ©JWtff < (CftoTjAtfoT^* <fc SlcmUb-C 
WCiW*U, *tt«K04H3©IH»5IWctt 
£R8gi$l c£Wl/"CU4fc©-Cfc4, &gltgft©£«33 
©JU*W4l/Ct*» 02© (a) K5WJ:9& 

&Sitt©£iiB3> 03£^-TJ:5ft5t<*©*-bt*©£ 
M3' . H4K^*9ftW*K:il*7a. 7b*RW 

n6ftHtt©*«3. jM§©#-M#©£«93' , *P3 
«««©£* 3' ' tt. *(0J1-H2»3b«:ll»8**» 

«stn:i,>*ei#w*u». c©§*j£ltK©£ffl3tt> io 

-fft*9#«l«4a±«:*tlT«[tfS-tt<Hf>fc8{)©*»© 
c©«»8jWt&S3ti"a>fcc»£. £*jWME 

KitmgLT^sfc&^w^-c. ise£tt©(um 

&**£Dlt<ft4. ft«l*©£*H3©IBStt, MMr'fi 
@, fUtf. Sig#7mmJrF©*ft§©tt«a*©&*8 
3-Cifeot, C©&W3*:l , -:* , >4©iMR4a©JbK: 
&3(CUTiSg-f4. C©£IR3tJJIMR4 alKtfflS 
tirlMR4 a4^UtMSh*. *BS»±i2©t5Hr 

/jv3tH9umc**ft &ftg<ft4©t\ hbwc 

0. 1 5~5mm, SfSb<«0. 3-3mm(DW 

AS tt3 0 - 5 0 mm©t5fflF*3T &4 C t ffiff* U». 
[0017] ( b ) R 

±ta©in< L-C-C*±*»ofc^-fflBfc9*lWRK. »* 
0 < «$£¥»**#?©&»! 3 ©HSU 1 1 ctO «&*©« 
ffl{tS<iStt. HSS8SrfiliT4. ±1202© (a) 

ic^-r <fc ^ ft&att©^ 3 ©±{c*ra©>< -f 9 * 

*Si*ff<. W*«2mm©&ftJSS«:jgg8-r4©"C*4 
Sffl^-ffttt9BWW8©±{C*"ri£*f6*i*. 1/ 

a»u c©'<4£tt9KR*>ft*&. @2© (b) s*-r 

4^9&R»8&©IM«:3-5mm©RI«l Otf&ft 

4 a fcfi L ■ClflHSflKflnR $ ntc®M.W±.% b ft t»?& 
ffl 3 ODflgP 5 « (CIS h 4 C t ifiX ft 4«ft JBttfc ft o T 
l»4. 

[00 18] (c) J]QI^# 

7>*©*-?:/4rtK-C-«K:i 8 0-2 5 0"C. » 
£U<ttl 9 0-2 3 0'C©fi£r, 15-4 0#W. 
!!T*U<»2 0~2 5^Hft]S»UT^RS-r5. C©JnR 
&fttt£ifi©*ft3. Jf*. BKfl>grtMWKJ:or* 
=FSttW***» ffl#«2 0 0*c-c2 0#fiMD&i,-d&ft 
±tf4. AQfRtt. &||3±©><-f4i* 9 «£©*£». a 
2© (b) ©£*Ub»©#EPrs*-rj:3«:. 
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i|g«&tt(aKIIU W»8i/^fti|9t©|||{cBtmi 
10#£C4. U2»U tt]^(S©^-C«^13 3 ©T 

i!ij©$i£ 4 a ct <d fln^ § tifcMt»&M 3 ©lagps tcss fc 

tbKfti;ytl«©«IB«»*4CStt*. *l/C. c© 

«ma»*iwi* i aiM' sbkcx 4 £«& 9 *©rt«*>6 

*»*»oT:^^4»9©*»«rfiTS-tt4. ttc, & 
M 3 ©MSB 5 Kttfc ?fc1Kft©ftt**©HW±#NR 
ttlShSfc. frfc&RHl 2#*©«»8 t^-f*JI9 

i©iB©«uai o©»»©«a*a^"cft«ttEa»5rt 
*4Hft3ti&. c©«t5K^-f4*9tww*6]iinKi-r 

4*£WCft<. ^3©l3§IS5(tiS&oTi6fi£fto/c 
-f £»9 ©JWH i rtffliJ & *»6*&*JK» § **©"C^ 

0-2. 4Mfi%. ff*l/<ttl. 1~ 
2. 2m&%> WC»*l/<Wl. 2-1. 9MX. 
20 S*>»*0<«1. 3-1. 8««%©. 

£*©;■«-* tcRfti:*/ 4C ttfi-CSZ. ±E'<4 £JI9 

m&<iC£^X } m£3-Z>ZtftX%Z>ti>hXtbZ>. 

[0019] [m] m a 
(i) ® m 

c©J; J >tct/-rf#e>tx-S*^©<S*^*"CW*a y 
-©^S^ 9 yMc&i\tcmxAS>it, ±l3©io ft Hjft 
30 ^K:«i;«5«6ft±tf/c^©-c*4Ct*>e.. «T«c^T 

© ^ft^©#ffl J &ffl^-5>ci«:J;0 > ^-fft*© 

±ffl i Tffi t oimskWifi mmm t ft o . ^ ©*s 

©j» ft ±* 5 0 ©t^l*s^l- <t ft 4 . 

< . ffi7K^a©«y*a^6n4. 

® feLb©«fc^ft«S*±36J»)tt*'C**Ci*>&. S D a D 

©<Wtt*u<ifii±r4. 

© ±K#»9l©ffi*#£fi"C* * o y - ©»«-»< 5 > 
6. -)K)SA^Sft£Sft^#^ ; &ii^-c^4/cW'r 

ft<. W[K**n , C(r»*«MCWr»kf*5>tlll<«i 

©t* 5 >W^»*;U5^'> AH© 5 *9 Afe^*tlT:^4 

&mmmixi>^m^y^±.<omm^ 

4Ct^-Cft4. 

© *l6W©fi*^Sfi'CiS* o >; -©^s^? >xcc 
50 gn^ni6a a aB. &c&*6. 
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ictm *>% k> <D&xm<DGmwzifotiz set 
[002 0] [iv] m & 

-©a»><9>XK«ftfcj»IAJM*, Sill. JH*. * 

+ > ^©iwrsi!)^ . «ww>wtiwf»K!iitfT * 

©&##?* ft©?. iiS. ilt*^$#tfMI«©# io 

ft/tatc*** sb* 

ft-£&l»$©A*4^<b LTSS&igSjE&fti UT^fflt 
ftC£#»*lA>. 
% tt 

KWitettlAfltt* ±IB©ilfl*»&. tt»©fc©> «f 

fc><-f*a!SK:i/c. *©iHKttamiwct>i'A. -try 

e*3>BSL e*5>C^©fBtftSi<,>tf*S 20 

ft. 

[002 1 ] 

stum (A7;w©iSi§) 
(1) £ fl 

«B1©*S3 0. 5mm©£ffl£. *S4 0mm, Af3 
5 0 mm<D$mV$C&ML, *©ffJI3WtC*TCtttlK: 

U ^«EfflM^a«©^B©OSIJ%±flSlK:0. Utt 

a u/c. 

[0 0 22] (2) JKft£tt©NH 

wt©« i k^-t c 1 1 E&®Gvmn*m& u 
££ffi©ll 

© £4ttffl©»*»45teb»*J«Pri!5t*J:5iB^-r 

ft. 4l 

© * - */j^)E»it»-ciffl* < ft a * -ciaitf. 

<3> Mfl&tf±#&ft^J:9fc#re<«*ft#6»-if£ 

© s*ifc***»iWi«:An-c»&ai'r*. 
«fc<&£*ft. 
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cft*£fctfTJbEft^^©*a^fctt©ill@± 
te3mmgS©J¥3ttliSia-fft. *©±fc|SM&tt©& 
Wfc&ttft. 

© s^ffl^sau. *©±K^*-4****tia 

© At>-efcSyft*^6Kfit*-r. JfS5mmSKK:g 

xwBwrcaoaMtfprft. 

© JJBOOtW&fc WC 3 EIMW £?. *»© 1 H©8> 

.0 tmmteoftffl&ttz. 

© ftip&7 Lfc£««*2 ^3 mm©»3 «:««*. 

t. ^©«iaaiw«^aa©iMis©±«:*»*»**"CJR 

KI3tfft. Jto»r. *©±K:l5l-J$*©£«£-e©±K: 
[0023] (3) M 

2 0 o*c©s&r2 o#R8fln8M/T&t±tf ft. 

[0024] (4) ff ffi 

mm. 313 5 0 mm, W** 1 1 0~3 0mm©^ISK© 
fi*#£*©'<-f»ift©»iS£. C*i«fc»)»6*iftx* 

t *©WH*A y ;s UfctW"Ctt* ft* V 7 h &A8R 
■c. gAfflib-cgaftfe©-c*ofc„ c©«ki/cis 
btxtci&kftt&co'iyi a * . «R©m©±K*ufc 
30 wire. RiK-^wDWcrtKAn-c. awn o*/3 

x&m ttuffimvh o/c. c ©<g*^s©^-7/w 

S^At/ciCS. Wdm*»*©tt»i»£Sto6ft 
l>ttlire*ftCt3W«Wl/fc. 
[0 0 2 5] mm2~3 (^-F't'f©Wt) 
XM0I2». ^2(C^-r^«: > 3->X^-?=&iS-^L 
T&S±*i9m©Sia a D*-£«>58< L-C^-f©»ttfiWtt 

40 ©tt**«2Kiw. HUMS a3*-rit 

tft^fti^Ka-^^ir-^K^l/TjfttJyWOa 
©«ift*M«:i!< 0T^-f©»tt««ttlfli±3*fca 

mtmum 1 1 ntttc u-c^s l fc. ^©jsm^a 3 

#>< L/T, fi*»d«©^a8 0mm, F«3!S4 0 
mm. gg3 5 0mm. Jl^^l 0~1 5mm©$jaitR© 
P+m><D (fliJR©f 5 »*-gflt©*S©) ^- 

©lift t tt Aft 0 « «-«»*©*litC«ft3&««liS 3 nt 
so teO. 4»4>«<. S«noltl»fc©©*Kmitft3&J. A 
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U T» e> ft/cDll&fetffl 2 RtflBRW 3 ©{feK^^tt©"- 
[002 6 ] HJSW4 (rS^MORJIt) 

/Co *©is**»4tcin-r. 

[002 8 ] 
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